
t li nea(i uo(wnwaroj, out or ine nouse wo nue,
a lysiclan. The joltin.- <if the eJhil and

il thre wcight of the. th[mble loýeue the lat-
S ter, and it riolIed to the ground, and the.

a cild was saved en route. Act quickly, as
Lt every effort to breathe or swallow forces

le the obstruction fartiier <lown. And If the0
y air is entirely ehu.t off, the patient will die.

k< So that vfhlle doteng wliat you çan, isornel
le one sileould te ninalung for a physkicia.-
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The sensible laiugbter o
will see, however, that grar
ed with occupations. It wi
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wblei in the. tureen, a fltle fine!y chOpPe&
parsley.

Scalkped Tontoes.-Scald, skin and lut
irto goo3d-esizd pieces ore quart of tornatoes.
Butter a deel diesi, fil with alterua-e ]ayer8
of stalt bre-ad cut iii inch piece-s, tomatýoes,

sait~ pepper, a few drops o! onion juice and a.
verv littie suzar. Ovcr ýtbe toi) sprile a

Pickies.
(NP1re. lbbie M. Wors;tell, in

'Observer.')

There are pickles and plckl

Whippua ceam, meringues and4 pudding
sucus transform many otherwlae very plain
diehes, both to the eye and ptalate. An un-

mwetened bread pudding le much ligliter tsan
a gweetened one. To make ht, cut three or
fouc slices of stale bread ini strips, butter
Iightly, and arrange on a pudding dish; pour
over this tvc beatea eggs with three cupsful
<if MOIC hiki. in .1 &nidrsto nvFn till s;fIn

the. New Yor>nk

f romn thoe

Cuowji)>er Pikkles,--Oover the eueumnber
with a stroaK brline. strong enugh to flveat

au egg. They will keep ia thi. brine uutil

Boak the ucurnbers, In water for two
daysa f ter takdug themz frose thle brike,
chuagi.ng the vater once, tien oi3cld them
ln vinegar or Pour tie bolllag vînegar over
them andl let tbomn stand in it for two dh.ys


